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ABERDEEN SAUSAGE — MRS KNOX 


1żib steak, llb bacon pieces (can sometimes be bought for 2/ Ib 
at butchers), 1 egg, 12 cups soft breadcrumbs, pepper and a little 
powdered herbs (no salt required). 

Mince steak and bacon. Mix with breadcrumbs and egg and seasoning. 
Firm into a round sausage roll and flour well. Tie tightly in a floured 
cloth. Cook 2 hours in boiling water. Remove from cloth and roll in 
fine browned breadcrumbs. Roll in greaseproof and leave till cold. This 
is excellent served with salads in summer or for cut lunches. 


AN ECONOMICAL ROAST — MRS KNOX 


Get butcher to bone 2 fresh lamb fiaps (breasts of lamb). To 1lb 
sausage mince, add a finely chopped onion, 4 tspn. mixed herbs and 
some chopped parsley. Season with salt and peper. 

Spread on breasts of lamb, roll up and tie or skewer firmly. Bake 
in moderate oven for $i hour. Surround with potatoes, pumpkin and 
vegetables of your choice and bake further i hour. Make gravy from 
the dripping in the pan and serve with green vegetables. 

This is a truly economical and deliciously satisfying meal. 


BAKED CHEESE OMELET — MRS EATHER 


2 cups milk, 1 cup grated cheese, 1 cup soft breadcrumbs, 2 eggs, 
beaten, 4 tspns. salt, 1 tblspn. butter or margarine. 

Scald milk, add cheese and stir until melted. Remove from heat 
and add breadcrumbs, butter and salt. Stir in beaten eggs and turn 
into greased ovenproof dish. Bake in moderate oven 20 minutes or until 
golden brown. 


BEEF AND VEGETABLE ROLL — MRS FORD 


12lb minced steak, 1 onion, 1 cup breadcrumbs, 1 tblspn. tomato 
sauce, 1 tblspn. thick brown sauce, salt and pepper to taste. 

Method: Chop onion small, put in basin with mince, breadcrumbs, 
sauces and salt and pepper, mix together. Divide mixture in two. On 
a floured board pat out meat lengthwise, along middle spread vegetables, 
then pat out remaining mince, put on top of vegetables and then press 
edges together in the floured. hands, shape in roll, brush roll with 
melted dripping and bake in tin with lid on and some dripping, for 
14 hours in slow oven, basting roll occasionally with dripping. 


BARBECUED LAMB — MRS EATHER 


1 leg lamb, salt and pepper, flour, 2 chopped onions, 1 cup water, 
4 cup vinegar, 4 tspn. dry mustard, 4 cup tomato sauce, 2 dstspns. 
sugar, 2 tblspns. Worcestershire sauce. 7 

Salt and pepper lamb and coat with flour. Place in covered roasting 
dish. Add chopped onions. Mix remaining ingredients and pour over 
lamb. Cover roaster and cook in slow oven 22-3 hours or until meat 
is tender. Turn and baste meat with sauce every 4+ hour. Remove lid 
from roaster half an hour before meat is done so that it will brown. 
Serve with creamy mashed potatoes, green peas and carrots. 


BOILED MAYONNAISE — MRS WARREN 


1 dstspn. mustard, 2 dstspns. flour, 1 tspn. salt, 44 tblspns. sugar. 

Blend the above with 1 egg in large jar. Add slowly 14 cups milk then 
$ cup white vinegar, carefully stirring all the time. Add 1 tablespoon butter. 
Place jar in cold water in saucepan. Cook until thick, stirring occasionally. 
(Keeps very well in refrigerator). 
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BARMY (spaghetti dish for 4) — MRS A. COLBOURNE 


1 large brown onion, 6 beans, 2 small carrots, 4 small capsicum, 
1 banana, 1/8 small cabbage (or less), 3lb mince steak, ilb approx spag- 
hetti. Spices: Tumeric, 4 tspn. curry, 4 tspn. salt and pepper. 

Boil water in saucepan and then place in spaghetti—when cooked, 
drain. Cut up, finely, onions, beans, carrots, capsicum, banana, and 
cabbage. Cook onion in a little dripping until brown, then add mince. 
When nearly cooked, add beans, carrots, capsicum, banana and cabbage 
and fry till tender. Next add spices (more or less of the spices may be 
added according to personal taste). 

Lastly, toss in, a little at a time, the spaghetti and mix thoroughly. 
Serve hot. 


BAKED CHEESE PIE — F. FORD 


2 thick slices bread, 3oz fine breadcrumbs, 1 pint milk, 1 egg, 
4oz grated cheese, 1 medium onion, 1 íspn. thick hot sauce, H.P. or 
Father's Favourite, pinch of salt. 

Cut the slices of bread diagonally and dip into milk. Beat up eggs, 
add remainder of milk, salt and sauce. Butter a casserole dish, put 
in a layer of breadcrumbs, then a layer of cheese and finely chopped 
onion mixed together, pour over this layer the egg mixture, continue 
adding breadcrumbs and cheese mixture until all used up, then place 
on top the triangular pieces of soaked bread, sprinkle on bread some 
grated cheese and cook in moderate oven till cheese brown on top. 


CHEESE AND ONION PIE — MRS FORD 


1 pkt. Bakeo, 21b matured cheese, 1 onion, pinch dry mustard. 

Method.—Grate cheese and onion in basin, add some pepper and salt 
to taste, mix in mustard, add about 4 cup milk to mixture, mix all well. Make 
up Bakeo into pastry (if richer pastry is required, rub in about tablespoon 
margarine), line a flat pie plate with pastry, put in cheese and onion mixture, 
then cover with pastry (wetting round edges of pastry first with cold water 
to seal edges) crimp edges with fork. Bake in moderate oven till nicely 
brown. 


CHOW MEIN — MRS HAMILTON 


1lb minced steak, 4 small cabbage, peas, beans, diced carrot, sliced 
onion and celery. 14 tspns. curry powder, 1 pkt. chicken noodle soup, 
1 cup rice (raw), clove of garlic, also add dstspn. brown sugar, salt and 
pepper. 

Brown the minced steak, all chopped vegetables, add other ingredients 
and cover with water. Cook slowly 45 minutes. P.S. Don't add cut cabbage 
till the last 15 minutes, so it wont mush. 


CREAM OF CARROT SOUP — MRS KNOX 


3 pkt. grated carrot, 1 tspn. sugar, 2 tspns. salt, 1 large tblspn. 
butter, $ pkt. grated potato, 1 small onion, 2 tblspns. fluour, 23 cups water 
or stock, 35 cups milk, chopped parsley. 

Cook vegetables in stock till soft. Melt butter in saucepan, stir in 
flour, add milk and stir constantly till it thickens. Add contents of 
vegetable pot and stir well. Add parsley just before serving. 


ECONOMY SHOE STORE 
106 MAIN STREET, LITHGOW 


Gold Cross, Westbrook, Bardon, Dr. Tracey, Dr. Grants, 
Seine and. Matron's Shoes. 
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COLE SLAW (Salad for summer) — F. WILLIAMS 


Prepare.— tin condensed milk, 4 tspn. salt, 4 cup vinegar, 1 tspn. 
mustard. 

Method.—Mix above ingredients thoroughly, stir until mixture thickens. 

To the mayonnaise above add. 2 shredded carrots, 1 shredded capsicum, 
1 small shredded cabbage, 1 shredded white onion, mix shredded vegetables 
into mayonnaise- 

Chill and serve. 


CORN FRITTERS — F. WILLIAMS 


Small tin sweet corn, 1 egg, 1 cup S.R. flour, salt and pepper to taste. 

Place corn, salt, pepper and egg into a bowl and blend thoroughly. 
Add flour gradually to form a thick consistency. Drop dessertspoonful into 
1 cup oil or shortening in pre-heated frypan (380 degrees), for 2-3 minutes. 
Fry till brown on both sides. 


EGG SALAD LOAF — MRS MAY 


Beat one egg. Mix 1 Ib. mince steak, 1 cup soft breadcrumbs, 
a finely chopped onion and rasher of bacon. Season with salt, pepper. 
Add worcestershire or tomato sauce. 

Grease a loaf tin and cover sides and bottom with crushed cracker 
crumbs. Pack 4 mixture in tin, put four hard boiled eggs down centre. 
Cover with remaining mince, bake in moderate oven one hour. Turn 
out and cool. Serve in slices with salad. Serve 6-8. 


FRIED RICE — MRS GUEST 


1 or 2 Ibs. rice (better if cooked the day before)—4 or 5 onions— 
3 or 4 rashers of bacon, pkt of frozen prawns (optional), 2 to 4 eggs, 
4 or 5 shallots—1 tblspoon soy sauce—peanut oil (abt. 3 tablespoons). 

Method: Wash and cut up the shallots, using the green as well; 
Put these aside to be added lastly. Heat oil in pan which must be fairly 
large—add onions (diced) also bacon (diced). Cook, turning with egg lifter 
for two or three minutes and add rice, turning and breaking any lumps 
with egg lifter. When rice has been thoroughly mixed with onions and 
bacon, add half the pkt. prawns and turn these into the rice thoroughly. 
Put pan aside on the. stove off the heat and beat up the eggs in a 
bowl, add about two tablespoons water (cold) salt and pepper to taste, the 
half pkt of prawns and about half the shallots. Heat a little oil in 
another small pan, add the mixture and scramble until eegs are cooked. 
Place the pan of rice back on a very low flame and add the egg mixture, 
turning into the rice for a minute or two. Lastly add the soy sauce 
and the remainder of the shallots, and stir for a minute or two until 
thoroughly mixed. 


FRIMSILS WITH BEEF — MRS GUEST 


These are like noodles. Egg noodles can be used. 1 pkt frimsils 
(medium width) — 3 onions — half to one pound steak, 2 rashers 
bacon, 1 lettuce (shredded) or any left-over green vegetables, small 
pieces of green ginger cut fine, 2 or 3 eggs, a small piece of garlic 
cut fine (optional), 1 tablespoon soy sauce; pkt prawns (^ptional). 

Method: Put frimsils or noodles into salted boiling water as per 
instructions on pkt. Put oil into large pan, enough to cover the bottom 
of the pan. Have the onions and bacon cut into small pieces, also 
the meat. Put the ginger and garlic into the hot oil for a minute or 
two and add the onions, bacon and meat; when meat and bacon is cooked 
add the shredded lettuce and half the prawns, then add the frimsils which 
have been drained. In a separate pan scramble the eggs in a little hot 
oil; (the eggs having been beaten and salt and about a tablespoon cold 
water added). Add to frimsils and serve. 3 or 4 shallots chopped up 
fine and added with eggs give a nice flavour. 
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CRISP SANDWICHES — MRS A. COLBOURNE 


6 full-sized sandwiches (cheese, egg, fish, meat, etc., 1 cup bread- 
crumbs, 2 eges, slightly beaten, 2 tblspns. milk. 

6 full-sized sandwiches (cheese, eg, fish, meat, etc.), 1 cup bread- 
crumbs, 2 eggs, slightly beaten, 2 tblspns. milk. 

Cut crusts from sandwiches, cut into 3 strips. Combine egg and milk, 
dip sandwiches into mixture and roll in breadcrumbs. Fry in butter until 
golden brown. (6 servings). 


FISH PIECES WITH TOMATO SAUCE — MRS ALCHIN 


14 Ib. fish fillets, 14 tblspns. tomato sauce, 3 cup cornflour, 1 tspn. 
dry sherry, 1 tspn. soy sauce, 2 cups water. 

Cut fish into small pieces, sprinkle with salt. Put aside 1 teaspoon 
of the cornflour, put remainder in a bowl. Hold the fish and toss so 
that the pieces are well covered. Deep fry in hot oil until tender, drain 
well, mix tomato sauce, soy sauce and sherry with water and remaining 
cornflour. Put in a pan, bring to boiling point. Add fish. Simmer 3 mins. 


MINT JELLY — (To serve with cold meat — F. WILLIAMS 


1 envelope or 3 rounded teaspoons gelatin, 4 pint hot water, 4 cup 
finely chopped mint, 4 tablespoons vinegar, 4 teaspoon salt, 2 tablespoo 
sugar, green colouring if desired. : 

Method: Add gelatin to hot water. Stir until dissolved. Add sugar, 
salt, chopped mint, vinegar, colour pale green. When cool, chill until set. 
Fork finely or cut into squares and serve with cold meats. 


ITALIAN VEAL — MRS MARSHALL 


1 tab butter, 1 clove garlic, 1 large onion chopped, 1 can tomato 
soup, 121b veal steak diced, 4 tspn. salt, 3 tspn. dried herbs, 1 cup macaroni, 
lb tomatoes peeled and sliced, 14 tspns. salt and pepper to taste, 1 tspn. 
chopped parsley, 2 oz. grated cheese. 

Saute garlic and onion until brown, in melted butter. Cut veal into 
pieces, saute in pan until lightly brown. Add tomato soup, tomatoes, salt, 
herbs, pepper and onion mixture. Simmer 4-5 mins. Cook macaroni 
in boiling salted water until tender, drain. Put half macaroni into heated 
dish, top with meat mixture and border with remaining macaroni sprinkled 
with grated cheese, edged with parsley. 


MALAYAN FISH — MRS BRAIDWOOD 


1lb Naked smoke fish (cooked for few mins. in boiling salted water). 
4oz margarine, 20z plain flour, 2 dstpns. curry powder, 2 dstspns. chutney, 
1 pint milk, 2 slices pineapple diced, 4 cup rice (cooked, but measure 
uncooked first). 1 tspn. salt, juice 1 lemon (approx. 2 dstspns.), 2 eggs, 
hard boiled, and pineapple for garnish. 

Melt margarine, stir in flour, mix till smooth, add curry powder, 
chutney and diced pineapple. Mix well, add milk gradually, stirring all 
the time, simmer for 5 mins. add flaked fish, rice, salt, pepper, and 
lemon juice. Turn into serving dish and garnish with hard-boiled eggs 
and pineapple. 


COOKS... 


Obtain all your cake requirements, fresh and 
dried fruits, assorted nuts and all those little 
extras for cooking at the. . . 


LITHGOW HEALTH FOODS 
93 MAIN STREET, LITHGOW 
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ALF EVANS PTY. LTD. 
220 MORT STREET, LITHGOW 


N.R.M.A. DEPOT and 
B.M.C. DEALERS 


ROPERS PHARMACY 


55 MAIN STREET. Phone 3089 
For Tweed and Tiara Perfumery 


I. M. HICKS Phc. 


THE FRIENDLY PHARMACY 


P. & F. SMITH 
58 MAIN STREET, LITHGOW 
SHOE SPECIALISTS 


See us for FOOTWEAR for ALL 
THE FAMILY 


Livermores Newsagency 


63 MAIN STREET, LITHGOW 
Devotional Literature, Text Books, 


Magazines, Picture Books 


EAST END MILK BAR 


7 MAIN STREET, LITHGOW 
HAMBURGERS AND HOT PIES 
Confectionery and Cigarettes 


FRIENDLY SERVICE 


A. & S. EATHER 


for QUALITY MEATS 


MAIN STREET and FERRO STREET 
PHONE 3314 


INZITARI BROS. 
41 MAIN STREET, LITHGOW 


Fruit and Vegetable 
Mart 


YOUR GUARANTEE OF QUALITY 


J. PALMER 


HAIRDRESSER 


11 MAIN STREET, LITHGOW 
For that well groomed appearance 


It's a pleasure to be served at 


JIM FEROS' 


BUSY CORNER 


Next to Railway Station 
LITHGOW'S LEADING MILK BAR, 


SWEETS, SOFT DRINKS, 
CIGARETTES 


SHOP AT 
FITTLER & GEDDES 


39 MAIN STREET, LITHGOW 


High Quality Butchers 
Beef, Pork and Lamb 


J COLLINS & SONS 
23 MAIN STREET 
Phone: Lithgow 3102 
Installers and Advisory service of 


VULCAN OIL HEATER 
Free Quote — Home Insulation 


DRENE 


Hairdressing Salon 
36 MAIN STREET, LITHGOW 
For expert cutting and personal 
styling 
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EGG CURRY — MRS GUEST 


1 pkt. continental chicken noodle soup, 15 pints boiling water, 4 onions, 
vegetables as for prawn curry (carrots optional) 3 tblspns. peanut oil, 
hard-boiled eggs (according to number of persons), cut in half, a little corn- 
flour and milk to thicken. 


Method: Dice vegetables. Put oil into pot over medium flame, add 
onions, add curry powder, add boiling water and when boiling add pkt. of 
chicken soup, add vegetables and allow to simmer until vegetables are 
cooked. Add eggs carefully and stir gently, for a few minutes. Thicken with 
cornflour and milk. 


LEFTOVERS — MRS BILSTON 


Cook 3 cup rice in about 2 pints water. Drain off any excess water 
and add any leftover vegetable and meat (diced) and also some tomato. 
Heat for a few minutes. Add 2 tspns. mint sauce or 1 tspn. curry powder 
in a little water for flavouring. Serve hot. 


LAMB or MUTTON CURRY — MRS GUEST 


Two or three leg chops or stewing chops—4 onions—2 potatoes, 
ż small pkt. frozen peas (carrots optional), 2 pints boiling water, 2 level 
tspns. Curry Powder—3 tblspns. peanut oil—salt to taste—a little corn- 
flour and milk to thicken. 

Method: Dice all vegetables. Cut meat into squares about lin., also 
using the bones in the curry. 

Put oil into pot—add onions—add curry powder as in Prawn Curry. 
Add lamb or mutton pieces and bones and stir. Add boiling water and 
let simmer for about 4 to iof an hour and then add vegetables. Salt 
to taste. Simmer until cooked and thicken with milk and cornflour. 


MACARONI SAVOURY — MRS A. COLBOURNE 

Chop finely (or mince ilb cold cooked meat and ilb onions) and 
place in bottom of greased pie dish. Cover with sliced tomato and 
sprinkle with tomato sauce. 

Add 4oz of cooked macaroni to a white sauce (with 2oz grated 
cheese mixed into it) and pour over sliced tomatoes. 

Sprinkle thickly with grated cheese and breadcrumbs and dot with 
butter. 

Bake in a hot oven for 10 minutes. Reduce heat and cook for a 
further 30 minutes. 


PEA SOUP — MRS BIRD 


60z split peas, 3 pints stock or water, bacon bone or rind, soup 
vegetables, e.g. onion, carrot, parsnip, celery, turnip, salt and pepper, mint. 

Soak peas overnight, add bacon and salt and boil Add grated 
vegetables and boil 3 hours. Rub through sieve. Return to saucepan, 
add mint and reboil. Thicken if necessary with flour. 


PRAWN CURRY — MRS GUEST 


1 pkt. frozen prawns, 2 medium size carrots, 3 or 4 large onions, 
2 potatoes, 4 pkt. frozen peas, 2 level tspns. Parsons “Hamee” Curry 
Powder, 3 tblspns. peanut oil, 14 pints boiling water, salt to taste. A 
little cornflour mixed with milk to thicken. 

Method: Dice all vegetables. Put oil into pot over a medium flame, 
add onions (diced), stir for a minute or two, add curry powder and stir 
for another minute or two. Add boiling water and put in the rest of the 
vegetables and add salt to taste. When vegetables are nearly cooked, add 
prawns which have been defrosted and cook for another half an hour or 
so. Thicken with a little cornflour and milk. 

If desired fresh prawns can be used. Shell prawns and boil the shells, 
using the liquid from the shells after straining. 
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MOCK CHICKEN — F. WILLIAMS 


2 medium tomatoes peeled and chopped finely, 1 onion chopped 
finely, 1 small cup grated cheese (block is best), 1 large tblspn. butter, 1 
small tspn. pepper, 1 small tspn. salt, 1 small tspn. thyme, 2 eggs. 

Method: Put all ingredients (except eggs) into a saucepan and boil 
together until tomatoes and onions are cooked. 

Add beaten eggs and stir until thickened. 


SAVOURY MINCEMEAT LOAF — MRS KNOX 


1 cup boiled rice, finely chopped thyme parsley and onion, 1lb minced 
topside, 2 eggs, pepper and salt, 2 íblspns. milk, 4 cup grated cheese. 

Grease loaf tin well and line with browned bread crumbs. Mix meat 
eggs and seasonings with milk. Turn into prepared loaf tin. Top with 
cheese. Bake ł to one hour covered with greased paper or foil. Serve hot 
with creamed potatoes and other vegetables or cold with salad. 


SALMON AND RICE PIE — MRS BILSTON 


1 tin salmon, 1 pkt. potato chowder soup or other soup mix, + cup 
rice, green peas, 1 onion. 

Chop and fry onion. Cook rice in about 2 pints of water. Add peas 
and the soup mix dissolved in a little cold water. After a few minutes 
add salmon. Place in dish and sprinkle with breadcrumbs. Serves 3-4. 


SAVOURY BAKED POTATOES — MRS BILSTON 


Scrub and prick required number of potatoes. Bake at 400 degrees 
for ł hour or till soft. 

Halve, scoop out insides and make. Add a little seasoning, chopped 
tomatoes, a little margarine and grated cheese. 

Replace mixture in skins and sprinkle with a little cheese. Put in mod. 
hot oven 425 degrees and bake for about 10-15 mins. till brown on top. 


PORT BALLS IN SWEET AND SOUR SAUCE 
MRS ALCHIN 


lilbs fairly lean pork, 1 small onion, 4 cup celery or mushrooms 
finely chopped, 4 teaspoon salt, pepper to taste, 1 egg. 

Sauce: 2 carrots, 2 green capsicums, 1 tomato, 1 small can pineapple 
pieces, 13 tlbspns. vegetable oil, 13 tlbspns. brown sugar, 4 tspn. salt, 2 
tblspns. vinegar, 1 dstpn, cornflour, 3 cup water. 

Mince together the pork and onion. Add the celery or mushrooms, 
salt, pepper and bind with beaten egg. Shape into balls about lin diameter. 
Fry in moderately hot deep lard or oil until brown on outside and 
thoroughly cooked. 

Sauce: Peel and slice very thinly the carrots, cut capsicums into 
slivers, chop tomato, drain pineapple, put juice into a saucepan 
with the oil, brown sugar, salt and vinegar. 

Heat and when smooth and bubbling add carrots, capsicums, and 
tomato. Put lid on saucepan and cook for a few minutes, Add pork 
and pineapple. When heated thicken with cornflour mixed to a paste 
with water. Cook a few minutes more stirring constantly. 

Serve with rice. 


M. AND R. AMBROSE, 75 Main Street, Lithgow 
HAIRDRESSERS 


SEE OUR WONDERFUL RANGE OF GIFTS 
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PRAWNS WITH CELERY AND ALMONDS 
MRS GUEST. (Nice with a curry and rice dish.) 


1 pkt. prawns, 1 cup diced celery, 4 cup blanched toasted almonds, 
14 tspn. vegetable oil, salt to taste, + tspn. monosodium glutamate, 1 tspn. 
brandy. 

Defrost prawns, coarsely chop almonds after roasting. Heat oil in pan, 
add almonds and celery. Saute over high heat for 1 minute, add salt, mono- 
sodium glutamate, brandy and prawns. Cook for a couple of minutes 
turning thoroughly and serve hot. 


RICE PIE WITH MEAT CRUST — MRS EATHER 


1lb finely minced steak, 4 cup dry breadcrumbs, 1 small chopped 
onion, 14 tspns. salt, dash pepper, 1 large tin tomato soup, 3 cups cooked 
rice, 4 cup grated cheese. 

Combine steak, breadcrumbs, onion, salt, pepper and 4 cup of the 
tomato soup. Pat mixture evenly around bottom and sides of a greased 
10in tart plate. 

Combine cooked rice with remaining tomato soup and half the cheese. 
Spoon into meat shell. Sprinkle with the remaining cheese and bake in 
moderate oven for 40-45 minutes. Sprinkle with chopped parsley and serve. 


SCANDINAVIAN MEAT BALLS — MRS MARSHALL 


ilb Minced Beef, ilb minced veal, ilb. Minced Pork, 2 or 3 -cups 
milk, 1 or 2 eggs, } cup breadcrumbs, 2 tbispns. chopped onion, 4 tblspns. 
butter, salt and pepper. 

Put meat 3 times through the mincer. Beat the eggs with the milk. 
Add breadcrumbs and soak until they swell. Fry the chopped onions to 
a golden brown. Mix meat with the breadcrumbs and add the onion, 
seasoning with salt and pepper. Shape into small balls and fry in butter. 
When brown add 1 cupful of boiling water and simmer 15 minutes. Garnish 
with grated cheese, parsley and cayenne. 


SAUSAGES IN BARBECUE SAUCE —MRS EATHER 


8 sausages (browned), 1 medium onion, 1 tablespoon marg. or 
dripping, 2 tblspns. plain flour, 3 dstspns. vinegar, 3 dstspns. brown sugar, 
1 tblspn. sweet chutney, 1 dstpn. Worcestershire sauce, 3 cup diced celery, 
% teaspn. mixed mustard, 12 cups water, salt and pepper, parsley. 

Brown sausages lightly in dripping and add onion, allow to brown. 
Add flour and cook slowly. Stir in vinegar, brown sugar, chutney, wor- 
cestershire sauce, celery, mustard and water. Stir well together. Then add 
sausages. Season with salt, pepper and parsley. Simmer gently for 30 
minutes. 


SAVOURY TOPSIDE SUPREME — MRS KNOX 


2lbs topside steak cut in one piece, 2 tspns. mustard, 2 tlbspns. flour, 
salt and pepper. 

Rub these ingredients into steak and roll up and skewer into shape. 
Brown meat on all sides in oil or dripping in heavy base pot. Cover with 
3 slices of tomatoes and two sticks sliced celery. Cover tightly and simmer 
two hours more until tender or place in a casserole and cook 22 hours 
in oven. 


SAVOURY RICE — MRS M. BRAIDWOOD 


3 rashers bacon, 2 large tomatoes, 1 large onion, 1 clove garlic, 2 
cups cooked rice, 1 small tin pineapple cubes, ł cup peanuts, 2 bananas, 
14 cups shredded cabbage (raw) 4 cup peanut oil. 

METHOD — Melt peanut oil in frypan, add chopped bacon, tomatoes and 
onions, and crushed garlic — cook till tender, add cooked rice, pineapple, 
peanuts and banana (chopped), stir gently — then toss in shredded cabbage 
and cook another 5 mins. slowly. 
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GLAZED SAUSAGES WITH PINEAPPLE — MRS KNOX 


1i Ibs. sausages nicely browned all over, place on a bed of 3 
cups cooked well drained rice. Pour over this the pineapple glaze. 

Melt 1 tablespoon butter in a saucepan, add pineapple pieces 
from a 15oz tin of pineapple pieces. Stir to coat with butter, sprinkle 
with 1 level tablespoon brown sugar and half cup tomato sauce. Cook 
over a low heat for about 10 mins. stirring occasionally, spoon over 
sausages just before serving time. Pop in Oven to reheat then serve. 


SALMON CURRY — MRS MARSHALL 


1 160z tin cooking salmon, 2 medium onions, 1 dtspn. butter, 1 cup 
hot stock or water, 2 cups heated milk, 1 tspn. sugar, 1 tspn. (or to taste) 
curry powder, 1 tspn. vinegar, 1 tspn. Worctsershire sauce, 2 tblspns. flour 
salt, pepper, boiled rice, lemon wedges. 

Chop onions finely and brown in hot butter. Add sugar, salt, pepper. 
Add stock or water and simmer for few minutes. Break up salmon, add 
to onion mixture. Stir in hot milk and bring to boil. Blend flour, curry 
powder, sauce and vinegar with little water to smooth creamy consistency 
and add to salmon mixture, stirring until well blended and sauce thickened. 
Cook few minutes. Serve with boiled rice and garnish with lemon wedges. 


SCOTCH BROTH — MRS KNOX 


1 neck mutton, 1 cup pearl barley, 2 quarts water, 1 tspn. salt. 
Cook for several hours on side of stove. Skim off all fat. 

Add to this — 

1 large grated carrot, 1 large grated potato, 1 large onion cut into 
small cubes, pepper. 

Cook furiner half to one hour. On serving time add 2 tblspns. 
finely chopped parsley. 


YORKSHIRE PUFFS — 
(to be served with roast beef) — A. B. CRAWFORD 


Sift 1 cup plain flour with 1 tspn. salt. Slowly stir in 1 cup milk 
ox 4 cup each of mik and cream. Beat vigorously until smooth. Add 
2 eggs, one at a time, beating well after each addition. 

When batter is smooth and creamy, cover bowl and chill batter 
for 2 hours. About 4+ hour before beef is cooked, beat batter again, 
spoon a little fat from roasting dish into muffin pans and fill with 
batter to the depth of about + inch. Put into hottest part of oven 
and cook for about 25 minutes or until crisp, light and brown. 


SPAGHETTI AND MINCED STEAK — MRS ALCHIN 


14lb minced topside, 2 onions, 1 capsicum, 4 cup celery, 4 tomatoes, 
4 cup oil, 1 clove garlic, 14 cups tomato soup, 1 tspn. sugar, salt and 
pepper, 1lb spaghetti (cooked in boiling water). 

Chop capsicum, onion, celery and slice tomatoes. Heat oil in pan, 
add garlic, meat and onions and brown. Reduce heat and add capsicum, 
tomatoes, celery, soup, sugar, salt and pepper. Simmer gently for 1 hour, 
when cooked pour over cooked spaghetti and serve. 


TASTY SUPPER DISH — 
POTATO AND ONION HOTPOT — F. FORD 


3 large cooked potatoes, 3 medium onions, 60z cheese, grated, 2 
tblspns. breadcrumbs, pepper and salt, little vegemite or marmite. 

Slice potatoes, cut onions very thin, put them in a casserole dish 
layer by layer, sprinkle each layer with a little cheese (reserve a small 
amount of cheese for top). When dish is nearly full, make a gravy with 
the vegemite, pour into casserole, mix remaining cheese with bread- 
crumbs, sprinkle over top of dish. Bake in slow oven till onions cooked, 
then raise heat to brown top. 
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STEAK DE LUXE — MRS KNOX 


2ib undercut blade or round, or blade steak, 2 level tblspns. flour, 
pinch of thyme, pepper and salt to taste, potatoes, onions, water. 

Cut steak into service-size pieces, roll in the flour and seasonings, 
place in a large casserole. Sprinkle over any remaining flour. Pour over 
i pint water, cover and cook for 2 hours in oven. Peel and slice potatoes 
and onions and place on the steak. Return to oven till vegetables are 
cooked. Best end neck chops can be treated in the same way. 


SEASONED BEEF ROLLS — MRS MULLIS 


14lb topside or round steak cut into 5in squares. Mix together 1 cup 
soft breadcrumbs, 1 dstspn. chopped parsley, pinch herbs. Rub in 1 dstspn. 
butter. Add salt, pepper, lemon juice and a little milk. 

When weil mised, spread a spoonful of seasoning over each piece 
of steak. Lightly roll up pieces of steak, making sure seasoning is not 
pressed out of ends of rolls. Secure rolls with cotton or fine string. 

Brown rolls thoroughly in a little hot fat. 

Add salt, pepper and 1 cup of water. Mix 1 tspn. gravy powder, 1 
level tblspn. flour with + cup water and add to meat. 

Simmer for 2 hours or until rolls are tender. 


SHIN OF BEEF SOUP — MRS KNOX 


14Ib shin beef, 3 pints water, 1 dsstspn. dripping, 1 onion, 1 stick 
celery, 1 carrot, 1 turnip (small), 1 parsnip if liked, 1 dsstspn. vinegar, 
1 tblspn. tomato sauce, herbs. 

Cut beef into small cubes. Brown in fat then add water. Simmer 
gently for 24 hours. Put in cubed vegetables and herbs and sauce and 
vinegar. Add 1 tblspn. sago and cook further 1 hour. Add gravy browning 
if colour is liked. 

A nice change with this soup is to make a scone dough with 1 cup 
S.R. flour, 1 dsstspn. butter, salt and milk to make firm dough. Small 
balls made in floured hands and dropped in 10 mins. before serving. 


TO BOIL RICE — MRS GUEST 


Wash thoroughly and use enough water to cover the level of the 
rice to about 14 inches on top of the rice. (Usually 14 cups of water 
to 1 cup of rice.) 

Boil over a medium flame keeping the lid on. When water has 
soaked into the rice and it is nearly dry, turn flame down very low 
until rice is dry. If too dry through water boiling over, add a little 
boiling water, but still keep the rice on a very low flame. 


TOMATO RELISH — A. BENTLY 


6lb ripe tomatoes, 2lb onions, 1 tblspn. each curry and mustard, 
12 pints vinegar, 2lb sugar, salt. 

Pour boiling water over tomatoes, leave few minutes, skin. Cut up 
and stand overnight sprinkled with handful of salt. Cut up onions, also 
sprinkle with salt and leave overnight. Drain liquids off. Add sugar, bring 
to boil, add mustard and curry powder mixed with the vinegar. Boil 
slowly 14 hours. 


TOMATO PIE — MRS KNOX 


(A dish for leftover cold meat.) 2Ilb cooking tomatoes or one can 
of peeled tomatoes (drained, use juice for flavouring soups or stews), 
I onion, sliced, cold meat slices, 2 cups breadcrumbs, butter or grated 
cheese. 

. Butter a pie dish, cover with breadcrumbs, then layer tomatoes, 
onion, meat slices, seasoning or pepper and salt until all ingredients 
are used, ending with breadcrumbs. Top off with a layer of grated 
cheese or dot with butter. Put into oven to heat and brown topping. 
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SWEET SOUR PORK — MRS GUEST 


llb pork fillets (I sometimes use 4 pork chops (shoulder chops) 
cutting the pork meat into lin squares and using the bones in soup), 1 
tblspn. sugar, 13 tblspns. soy sauce, 4 tspn. monosodium glutamate (I 
buy 2oz at a time from Health Foods shops), 1 tblspn. sweet sherry, 1 
egg yolk, peanut oil for deep frying, 1 large onion, 1 green pepper, 1 red 
pepper (optional), 4 cup pineapple pieces, pinch of salt, cornflour, 2 or 
3 shallots chopped finely. 

Method: Cut pork into small pieces — soak these in a mixture of 
sugar, soy sauce, salt, monosodium glutamate, sweet sherry for about 
20 mins. Add egg yolk and mix well. Put some cornflour on a plate and 
roll each piece of pork in the cornflour and deep fry in hot oil until 
cooked. Drain and leave for the present. 

Sauce: Cut vegetables into cubes. In a separate bowl combine 3 cup 
vinegar, 3 tblspns. sugar, i tspn. salt, 2 tspns. tomato sauce, lin green 
raw ginger cut very, very fine and 1 cup pineapple juice; and a little 
boiling water which has been put into the bowl after pork has been 
taken from it. j 

Put this mixture into a pan and simmer (over a slow fire) with 
onion and peppers until these are soft, add pineapple pieces (if desired 
clear sweet pickles can also be added cut up) and thicken with a little 
cornflour and water. Add pork into mixture and mix carefully. Add 2 
or 3 shallots chopped finely. à 

With Chinese cooking most of the ingredients are cut up before 
cooking. 


TOMATO SOUP — MRS M. BIRD 


6 tomatoes, 1 white onion, 4 pint of stock or water, 1 dstspn. of 
flour, 1 dstspn. of butter, 1 tspn. salt, bunch of herbs, bacon bone, 
ł pint of milk. 

Slice the tomatoes and cut the onion finely, place in saucepan, 
with the stock, salt and herbs. Cook until the onion is quite tender. 

Rub through a sieve. Melt the butter in a saucepan, add the flour, 
stir until smooth, add the milk, stir until boiling point is reached. 
Add the puree, stir well. Serve very hot. : 


WAKEFIELD STEAK — MRS KNOX 


1żlb rump steak or good frying steak such as oyster blade, 1 tblspn. 
vinegar, 1 tblspn. tomato sauce, 1 tblspn. Worcestershire sauce, 1 tspn. 
sugar, pepper and salt to season. 

Mix ingredients on a flat dish. Score steak on both sides and lay 
in the mixture for a few hours, turning occasionally. Heat pan with 
about tablespoon oil till smoking and cook prepared steak till nicely 
cooked both sides. Serve with the mixture in which it was steeped 
brought to the boil in pan after fat has been drained from it. 


SAVOURY SQUARES — MRS M. BRAIDWOOD 


1 small tin of salmon (730z) — 1 onion cut and sliced — 2 hard- 
boiled eggs — 2 tblspns. tomato sauce, salt and pepper to taste. Mix 
thoroughlv with a fork. 

PASTRY: I use Bakeo. 2 cups Bakeo mixed with approximately half 
a cup of cold water. 

Knead well — cut in half. Roll out half the pastry on a floured board 
and line a greased swiss roll tin; spread over with the above mixture 
and cover with the other half of dough rolled out thin. Mark lightly into 
squares — brush over with milk and bake in a hot oven for about 15 
to 20 minutes. 

Can be eaten hot or cold. 

The above salmon mixture is also nice as a filling for Golden Puff 
Biscuits. 
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If you have tried the recipes in 
this book and your stomach 
is upset by that second helping 
(which you shouldn't have had any- 
way) then get your 


ALKA-SELTZER at 


HUNT'S 
PHARMACY 


113 MAIN STREET, LITHGOW 


All Medical Supplies — Agents for Helena 


Rubinstein Cosmetics and Perfume. 


PROMPT ATTENTION AND EVERY 
COURTESY AT THIS POPULAR 
PHARMACY 
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ALBERT 
RICKARDS 


THE RELIABLE JEWELLER 


Offers you these Services: 


WATCH AND CLOCK REPAIRS 

ALL JEWELLERY REPAIRS 
DIAMOND RING REMODELLING 
RING RESIZING 
ENGRAVING WHILE-YOU-W AIT 
JEWELLERY VALUATIONS 
LAY-BYS — CASH ORDERS 
TIME PAYMENT 
NECKLET RETHREADING 
RONSON REPAIRS 
SPECIALISTS IN SPORTING TROPHIES 


All work carried out on the premises by two 
skilled Craftsmen. 


ALBERT RICKARDS 


(Opposite Woolworths) 
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AMERICAN FUDGE CAKE — MRS J. FINLAY 


1 heaped cup self-raising flour, + cup castor sugar, 4 round tblspns. 
butter, 1 egg, 1 cup mixed fruit, preserved ginger, 1 heaped tblspn. cocoa. 

Methoa: Sift ary ingredients, rub in butter, add fruit and egg, make 
into stiff dough, spread into biscuit tin (or slice tin), Cook 12-15 minutes. 
When cooked and still warm, sprinkle top with sifted icing sugar. When 
cool cut into squares. Cook in moderate oven. 


AMERICAN QUICK BREAD — M. C. BIRD 


Put a cup of chopped dates into a basin, add a small tspn. of 
baking soda, then pour on 1 cup of boiling water and let cool. Cream 
1 toipn. butter and 4 cup brown sugar, add 1 egg, beat well, 
then add the dates mixture, and 12 cups flour and I small tspn. of 
baking powder. E 

Beat for a few minutes. Bake in a loaf tin for $ hour. 


ANNE'S CHOCOLATE CAKE — MRS A. COLBOURNE 


1 cup self-raising flour, ł cup sugar, 2 dstspns. cocoa, 1 egg, 1 tblspn. 
butter (or more), vanilla, 4 cup milk, salt. 
Beat all together for 2 minutes, then cook à hour in moderate oven. 


APPLE BLOSSOM PIE — MRS KNOX 


1 precooked shortcrust pie shell. Into the pie shell spread tin to 
iin deep with weil drained sweetened apple (reserve juice for marsh- 
mallow). Top apple with pulp from 2 passionfruits. Into this spread 
lemon cream made with the juice of 13 lemons, beaten together 
with 3i tin condensed milk. Top with marshmallow made with 2 egg- 
whites, stiffly beaten—2 level dstspns. gelatine dissolved in 4 cup of 
apple juice, and 1 dstspn. sugar. Pour on to stiffly beaten egg-whites 
and beat till thick. Colour very pale pink with cochineal. Pour over 
lemon cream. Sprinkle with coconut. 

Pop in refrigerator and chill. 


BANANA CRACKLES — MRS MILLINGTON 


4 firm ripe bananas, 1 egg, + tspn. salt, 1 cup crushed cornflakes, beat 
egg, salt, peel bananas cut slantwise in 4 slices each. 

Dip in egg, toss in fine cornflakes crumbs and fry until crisp golden 
brown. Drain well before serving. Serve with roast meat or any meat 
course may be used as a sweet with hot custard. 


BAKED BANANA PUDDING 
WITH CLEAR LEMON SAUCE — MRS WALTON 


Z2ozs. marg. or butter, 4 cup sugar, 1 small orange grated, 2 eggs, 
4oz self-raising flour, 3 medium sized bananas, 2 level tspn. c. soda, 
dissolved in 4 cup milk. 

Sauce—2 dstspns. arrowroot or cornflour, 1 cup water, 3$ cup 
sugar, 2 tblspns. lemon juice, 2 tspn. grated rind, 1 tspn. butter, 
pinch salt. 

Cream marg. or butter with sugar and orange rind. Add unbeaten 
eggs one at a time, fold in sifted flour, thinly sliced bananas, and soda 
dissolved in milk. Turn into greased ovenware dish and bake in moderately 
hot oven 55 to 60 mins. 

Sauce—Blend arrowroot or cornflour with some of the water add 
balance of water, salt, sugar and lemon juice, and rind. Stir while boiling 
and simmer 3 mins, then beat in butter. 
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APPLE CRUMBLE DESSERT — MRS A. COLBOURNE 


3oz self-raising flour, 3oz plain flour, pinch salt, 4 oz butter or 
margarine, 20z castor sugar, 141b stewed apples. 

Sift flour and salt, rub in butter, add sugar. 

Place stewed apples in a pie dish, sprinkle the mixture over the 
fruit. Bake in a moderately hot oven 20-25 minutes. Serve hot with 
custard or cream. 


BANANA AND APPLE FRITTERS — MRS KNOX 


3 bananas, 2 cooking apples, peeled and sliced into żin. rings. 

Fritter batter—1 cup self-raising. flour, 2 eggs, 4 level tspn. salt, 
1 level tspn. sugar, + cup milk. 

Beat eggs, salt and sugar well. Add milk and flour and beat till 
smooth. Let stand 15 mins. Dip each piece of fruit in batter and drop 
into deep smoking hot fat. Fry till golden brown. Drain well on crumpled 
kitchen paper. Dredge with sugar and lemon juice. Serve hot. 


BAKED CHOCOLATE PUDDING — A. B. CRAWFORD 


Ingredients: 20z butter or margarine, 1 egg, 4 cup of milk, 4 cup 
sugar, 1 cup self-raising flour, 2 level dstspns. cocoa, vanilla. 

Method: Cream butter and sugar. Add unbeaten egg and vanilla. 
Mix well. Fold in sifted flour and cocoa, alternately with milk. Put in 
gresed ovenproof dish and sprinkle over it a tipping madeby mixing 
an extra + cup. of sugar with 2 level dstspns. cocoa. Finally gently 
pour 1! cups hot water over Bake in a moderately hot oven 35-40 mins. 


BROWN SPONGE — M. R. FRAGAR 


3 eggs, pinch salt, + cup sugar, Itblspn. golden syrup, i cup self- 
raising flour, 4 tspn. cinnamon, 2 tspns. cocoa, 4 tblspns. milk, 1 dstspn. 
butter, 2 tbIspns. cornflour. 

Separate whites from yolks of eggs, beat whites stiffly with salt, 
gradually add sugar, beat until dissolved, add flour, cornflour, cinnamon 
and cocoa, twice and fold in, lastly add hot milk and melted butter. 

Bake in sandwich tins in moderate oven 20 minutes. 


BROWN SUGAR COCONUT RICE — MRS MULLIS 


2 level cups brown sugar, 4 cup milk, 14 cups coconut, vanilla, 
1 tbispn. cocoa. 

Place sugar and milk into saucepan, stir until it boils. Boil for 
5 minutes or until a little in cold water forms a ball. Remove from 
fire, stir in coconut, vanilla and cocoa. Beat until it thickens. 


CHILDREN'S TOFFEE — MRS MULLIS 


2 cups sugar, 1 cup water, 1 tabsp. vinegar. , e 
. Grease saucepan with butter, put all ingredients in and boil until a 
little dropped into cold water forms a soft ball. 


For all your Fresh Bread and Delicious Cakes . . . 


Shop at ROY SMYTHS 
146 MAIN STREET, LITHGOW 
WEDDING CAKE ORDERS TAKEN 
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BAKED LEMON WHIP PUDDING — A. BENTLY 


60z castor sugar, 1 level tblspn. fiour (plain), pinch salt, 2 eggs, 
4 pint milk, juice and rind of 1 large lemon, 1oz butter. A deep souffle or 
straight sided dish holding 14 pints of liquid. Sift the flour, sugar, and 
salt together, beat in the egg yolks, lemon rind, juice and the milk. 

Melt the butter and stir into the mixture. Beat the egg whites 
stiffly and then fold lightly into pudding. Pour into ungreased basin 
and stand in baking tin. Pour enough hot water into tin to come halfway 
up the sides of the dish. Bake in moderately hot oven for 30 to 40 mins. 


APPLE SPONGE — MRS WILLIAMS 


2 cups diced apples, 4 cup sugar, + tspn. cinnamon. 

Sponge Mixture: ilb margarine, 4 cup brown sugar, 1 egg, 4 cup 
milk, 4 tspn. vanilla, + cup plain flour, 4 cup rolled oats, 4 tspn. salt, 
4 tspn. baking powder. 

Arrange apple in bottom of pie dish, sprinkle with sugar and 
cinnamon. Cream margarine and sugar, add egg and beat well. Add 
milk, vanilla, and fold in flour, oats, baking powder and salt. Spoon over 
apples and bake in moderate oven 40 minutes. Serve with cream or 
custard. - 


BOILED FRUIT CAKE — F. WILLIAMS 


14 cups of water, 1 cup of sugar, 14 pkts mixed fruit, ilb butter 
or margarine, 1 tspn. carb. soda, 1 tspn. cinnamon, 2 to 1 tspn. mixed spice. 

Bring to boil and simmer for 5 mins. ` 

Let all above ingredients cool, then add 2 beaten eggs. 1 cup plain 
flour and 1 cup self-raising flour and pinch salt. Cook in ring tin or 
cake tin approximately ł hour. 


CARAMEL FINGERS — MRS M. BRAIDWOOD 


Shortcrust Pastry: 3oz butter, loz sugar, 1 egg, 1 cup plain flour, 
1 tspn. baking powder. 

Caramel: 4 tin condensed milk, 4 tspn. golden syrup, + cup sugar, 
1 tblspn. butter, 4 tspn. vanilla essence; 2 slightly beaten egg-yolks. 

Meringue: 2 egg-whites, 2 tbIspns. sugar. 

Method: Shortcrust: Cream butter and sugar, add egg, flour and 
baking powder (sifted), spread into slab tin lightly greased. 

Caramel: Put condensed milk, syrup, sugar, butter and vanilla and 
egg-yolks into saucepan, heat, mix well. When dissolved pour over short- 
crust. Beat egg-white, add sugar and spread over caramel. Bake in slow 
oven 1 hour. Cut into fingers when cool. 


CARAMEL DUMPLINGS — MRS GIBBONS 


Put in a saucepan (large) 2 cups water, 2 tblspns. syrup, 4 cup 
brown sugar, 1 tblspn. butter. 

Let simmer until you drop in dumplings, which take 20 minutes. 

Dumplings: 12 cups self-raising flour, 4 tspn. salt, rub in 1 tblspn. 
of margarine, mix to a light dough with water, mould into balls with 
flour. Half a cup of currants can be added to dry flour if you like 
fruit. Grated lemon rind is a nice addition also. 


CHINESE CHEWS — MRS EATHER 


1 cup plain flour, 1 teasp. baking powder, 1 cup sugar, 2 eggs, 4 
cup chopped nuts, 1 cup chopped dates, 1 tabspn. melted butter. 

Beat egg and add to dry ingredients. Add melted butter and mix 
well. Place in shallow tin. Bake in moderate oven 25-30 mins. Cut into 
finger lengths while hot. 
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BRIDES' CAKE — GLORIA MILLINGTON 


1lb love, 21b of butter of youth, ilb of good looks, 1lb of sweet 
temper, ilb blunder o? faults, ilb of self-forgetfulness, loz pounded wit, 
loz dry humour, 2 tblspns. of sweet argument, 1 pint of rippling laughter, 
a wineglass and a half of commonsense. 

Method: Mix love, looks and sweet temper into a well-furnished 
house, beat the butter of youth to a cream, mix these ingredients well 
together with blunder of faults-self-forgetfulness, stir the pounded wit 
and dry humour with the sweet arguments, then add to the above. 
Pour in gently the rippling laughter and commonsense. Bake well for ever. 


CARAMEL SLICES. — 4. COLBOURNE 


4oz S.R. Flour, pinch salt, } cup mixed chopped dates and nuts, 4oz 
butter or margarine, 40z brown sugar, 1 egg, 4 tspn. vanilla essence. 


METHOD. Sift flour and salt, add dates and nuts. Melt butter in sauce- 
pan, add sugar and stir until boiling. Allow to cool, then add beaten egg 
and vanilla essence, pour into dry ingredients and stir well. Place in a 
well greased Swiss Roll pan. Bake in a moderate oven 30-40 mins. Cool, 
and ice with Caramel frosting before cutting into slices. 


COCONUT CAKE WITH CITRUS ICING — MRS KNOX 


1 cup coconut and fill cup with milk and soak for 4 hour, cream 
together 4oz butter and 8oz sugar till fluffy. Beat in two eggs, one at a 
time. Beat thoroughly. Stir in coconut and milk then fold in 2 cups sifted 
S.R. Flour. 

Bake in a well greased and floured loaf tin in mod. oven 40-45 mins. 

When cool ice with lemon or orange frosting — decorate with 
shredded coconut. The soaking of coconut in this cake makes it really 
delicious. 


CARAMEL TARTS — MRS WARREN 


Sweet Pastry: one-third of ilb butter or marg., 1 tblspn. sugar, 1 egg, 
2 tlbspns. water, 2 cups S.R. flour. 

Beat butter and sugar, add egg, cold water and sift in flour. Make 
into dough and roll them to fit patty pans. 

Caramel: Boil tin condensed milk 22 hours, fill into tart cases. 

Marshmallow: 2 cups sugar and 1 cup water, 2 dstspns. gelatine and 
3 cup water. 

Stand in separate containers for 15 minutes, then mix and bring to 
boil. Take off, allow to cool then beat till stiff. Cover caramel tarts and 
sprinkle with coconut. 


CINNAMON APPLE TART — MRS EATHER 


1 large cup flour, 4 cup sugar, 1 teasp. Baking Powder, 4 teasp. 
carb. soda, 4 tspn. mixed spice, 4 tspn. cinnamon, 4 tspn. ground ginger, 
2oz butter, 1 egg. 

Sift dry ingredients, add sugar, rub in butter. Make into a dough with 
beaten egg. Roll thinly and line fairly deep sandwich tin. Fill with stewed 
apple and cover top with pastry. Bake in moderate oven for about 25 mins. 


FOR ALL YOUR CHOICE MEATS, SHOP AT 
JOHN PERKINS (Tendermeats) 
THE QUALITY BUTCHERS 
167 MAIN STREET, LITHGOW 
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NEUER'S JEWELLERY 
73 MAIN STREET, LITHGOW 
W. MACKAY, J.P. 


Proprietor. Phone 2585 

All kinds of watches and jewellery for 

Gents and Ladies. Repairs done on 
the premises. 


E. FIELD 
53 MAIN STREET, LITHGOW 


Live Wire Electrician 


Phone 3103 


Specialists in Kelvinator Refrigerators 
and Washing Machines. 


Exclusive Hairdressing 
Salon 


105 MAIN STREET, LITHGOW 


For expert styling, Perming and 
Tinting. Phone 3680. 


B. & L. E. BESLEY 


140 MAIN STREET 


For all SMALLGOODS 


DELICACIES, COOKED MEATS, 
FRESH SANDWICHES 


GENGES 


of WESTERN HIGHWAY and 
EASTERN MAIN STREET 
Lithgow's TV Specialist. 


RADIO REPAIRS 
ALL ELECTRICAL GOODS 


SIDNEY THOMAS & CO. 
141 MAIN STREET, LITHGOW 
Men and Boys' Wear 

Specialists 


Full range of King Gee Work 
Clothes. 


A. & O. E. BLACKADDER 
178 MAIN STREET, LITHGOW 
FLORIST 


For expert advice on all gardening 
problems. 


LITHGOW PET 
SUPPLIES 


199 MAIN STREET, LITHGOW 
All Pet Meat and Pet's Accessories. 


BILL DICKER, Proprietor 
Phone: 2765 


Jones’ Fish Delicatessen 
Shop 
MAIN STREET, LITHGOW 
QUALITY FISH AND PROVISIONS 


See MIRANNE 
JEWELLERS 


119 MAIN STREET, LITHGOW 


For STARLIGHT ENGAGEMENT 
RINGS 


ART. BOOT 


133 MAIN STREET, LITHGOW 


Wide range of all Electrical Goods 
TV, Radio. Sales and Service 
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FASHIONCRAFT 
91 MAIN STREET, LITHGOW 


For Day wear, Evening and Sports 
wear. Knitting Wools. 


BUTTERSCOTCH COCONUT MERINGUE PIE 
— MISS B. FINLAY 


1 cup firmly packed brown sugar, 4 level tblspns. plain flour, pinch 
salt, yolks of 2 eggs, 2 cups milk, 3 level tbispns, butter, 1 tspn. 
vanilla, 1 cup coconut. 

Pie shell. 


Method: Mix brown sugar, flour and salt in saucepan, beat egg-yolks 
and milk together, add to mixture and stir well, heat gently, stirring 
constantly until thick, add vanilla, butter and $ cup coconut, mix together 
and allow to cool. Turn into pie shell. 

Meringue: 2 egg-whites, 2 tblspns. castor sugar, pinch salt. Beat 
egg-whites till stiff, gradually add castor sugar. 

Place on top of pie, sprinkle remaining coconut over meringue and 
cook in a slow oven till meringue is cooked. (This usually fills a 9in 
pie plate.) 


COCONUT FINGERS — MRS V. WILSON 


Cream ilb margarine and + cup sugar, add 1 egg and beat. Gradually 
add 13 cups S.R. flour with 4 cup coconut. 
Roll into fingers with extra coconut, bake on greased tray, 350 deg. 


COCONUT ICE.—2 cups sugar, + cup milk. 
Boil together, stirring 3 minutes. Beat well and when thick, add 4 
cup coconut. 


CHOCOLATE COCONUT SHORTBREAD — 
MRS FORD, MRS GIBBONS 


Biscuit Base.— 4oz margarine, + cup sugar, pinch salt, 1 cup S.R. 
flour, 4 cup coconut. 

Cream coconut, butter and sugar, add flour, coconut and salt. Spread 
in tin and bake in moderate oven 25-30 minutes. Remove and while still 
hot spread with chocolate topping. 


Topping.—3 level tablespoons condensed milk, level tablespoon cocoa, 
1 teaspoon vanila, 1 cup icing sugar, 10z butter, 1 cup coconut. 
Combine all and beat well. 


CHRISTMAS CAKE — A. B. CRAWFORD 


Ingredients: ilb butter or margerine. 6 eggs, 2 tblspns. brandy or 
sherry, 1 fspn. baking powder, 1 dstspn. golden syrup. 1 dstspn. jam, 
4oz brown sugar, 4oz white sugar, 100z plain flour, 4 tspn. each of 
cinnamon and mixed spice, 3lb mixed fruit, 20z blanched almonds, 
1 dstspn. glycerine, pinch salt, 2oz plain dark chocolate. 

Method: Prepare fruit and almonds. Pour brandy over and stand over- 
night. Cream butter and sugars, add eggs one at a time, beat well. Add 
syrup, jam, glycerine, chocolate. Sift flour, salt, spices, baking powder and 
add alternately with fruits. Mix by hand at least 5-10 minutes. Bake in 
7in greased square cake tin, lined with paper inside and outside. Bake in 
a moderate oven for 20 minutes then reduce heat to 300 degrees (Electric) 
and bake 3 hours longer. 


CHOCOLATE PINWHEELS — M. BILSTON 


2oz butter or margarine, 2oz castor sugar, $ egg, 4oz flour, 1oz cocoa. 
Cream fat and sugar and beat in egg. Add sieved flour, mix thoroughly 
and divide dough in half. Knead cocoa evenly into one portion, then roll 
dough into an oblong 1" thick. Roll out plain mixture in the same way, 
place chocolate mixture on plain one and roll up as for a swiss roll. Cut 
into 2" slices, place on greased tray and bake at 400 degrees F. for 7-10 mins. 
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COFFEE CHIFFON PIE (Serves 8-10)— A. B. CRAWFORD 


Pie Crust.—20z sunshine powdered milk, 4ozs coconut, 2ozs flour, 
4ozs melted butter. 

Filling.—1 tablespoon gelatine, + cup sugar, pinch salt, 4 eggs, 1 good 
dessertspoon Nescafe, 1 cup water, 1 teaspoon vanilla. 

Method.—Combine sunshine milk, coconut and flour. Mix with melted 
butter and press into a greased 9" pie plate. Bake in a moderate oven, 10-15 
minutes. Cool. Mix gelatine, 4 cup of the sugar, salt, Nescafe in top of 
double boiler. Beat together egg yolks and water and add to gelatine mix- 
ture. Cook over boiling water, stirring constantly until gelatine dissolved 
(approx. 5 minutes). Remove from heat. Add vanilla. Chill in refrigerator 
until just beginning to set. Beat egg whites until stiff, add remainder of 
sugar, beat again. Fold into gelatine mixture, fill pie shell and chill. Top 
with chipped cream and chopped walnuts before serving. 


CHOCOLATE FUDGE — MRS MULLIS 


141b sugar, + pint milk, 2oz margarine or butter, vanilla. 

Soak sugar in milk, cut margarine into small pieces and put into 
saucepan, add cocoa. Stir until dissolved. Boil until the soft ball stage is 
reached, add vanilla. Cool. Then beat until thickening starts. Pour into but- 
tered tin. 

CHOCOLATE FUDGE CAKE — MRS KNOX 

4 cup sugar, 2oz butter, 1 tblspn. cocoa, 2 eggs, 14 cups S.R. flour, 
4 tspn. vanilla, 4 cup boiling water. 

Cream sugar, butter and cocoa till fluffy, add eggs, one at a time, beat- 
ing well in. Stir in milk, then add flour and lastly the boiling water. 

Bake in sponge sandwich tins, greased well and floured, in moderate 
oven, 20-to 25 minutes. Sandwich together with whipped or mock cream. 

Top with Caramel Icing. — 2 cups brown sugar, 4 tblspns. milk, 1 
tblspn. butter. 

Boil all together, 8 minutes from boiling point. Add vanilla essence, 
beat till thick and pour over cake. Top with walnut halves. 


CHOCOLATE TARTS — MRS EATHER 


4oz plain flour, 4 tspn. baking powder, 2oz shortening, 1 dstspn. 
cocoa, loz sugar, milk, vanilla, jam. 

Sift flour, baking powder and cocoa, rub in shortening and add sugar. 
Mix to dry dough with milk and vanilla. Roll into thin sheet, cut with round 
cutter and line patty tins. Place in a teaspoon jam. Bake in hot oven, 15 
minutes. When cold, ice with warm chocolate icing and decorate with pieces 
of cherry. 


CUT AND COME AGAIN CAKE — MRS KNOX 


Cream ilb butter or substitute with 1 cup sugar, add 3 eggs one at 
a time, beating each well into mixture. Add 4 cup each preserved ginger, 
chopped nuts and dates. Sift in 1 cup sifted plain flour. Stir in 4 cup 
milk, then stir in 1 cup S.R. flour. 


Method: Bake in well-greased and floured 74in square tin in mod- 
erate oven for 14 to 14 hours. Ice with chocolate icing. Decorate 
with walnuts. 


Quality Fruit and Fresh Vegetables 
Supplied by CEC. TEMPONE 
131 and 147 MAIN STREET, LITHGOW 
FREE DELIVERY OF ORDERS 
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CHRISTMAS PUDDING — A. B. CRAWFORD 


Ingredients: ilb butter, ilb brown sugar, ilb fine breadcrumbs, 20z 
plain flour, 2lb each of raisins, sultanas, currants, 20z almonds, ilb mixed 
peel, 4 tspn. each of cinnamon, mixed spice, salt, 4 eggs, 4 wineglass 
brandy. 

Method: Cream butter and sugar. Add unbeaten eggs one by one, 
mix well. Mix together breadcrumbs, salt, cinnamon, spice, and add grad- 
ually to beaten mixture. Dredge flour over fruit and add gradually. Add 
brandy and mix well. Place in a well-greased basin. Let stand overnight. 
Cook for 8 hours altogether. (6 first day and 2 the day it is to be eaten). 


DATE CHEWS — MRS G. JOHNSTON, MRS BIRD 


12 cups plain flour, 1 tspn. baking powder, 2 tspns. mixed spice, 
% cup sugar, 20z chopped nuts, 1 cup chopped dates, 2 eggs, 1 tblspn. 
milk, 4oz butter (all spoon measurements are level). 5 

Method: Sift dry ingredients, add sugar, nuts and dates. Beat eggs, 
add milk and stir in dry ingredients. Lastly add melted butter. Press 
into greased Swill roll tin and bake in a moderate oven 30-35 minutes. 
Mark into finger lengths and allow to cool in tin. 


DATE AND HONEY FINGERS — MRS PAIX 


Ingredients: 80z dates 4 cup chopped nuts, 1 egg, 20z butter, 4 cup 
honey, 1 cup S.R. Flour, 4 cup rolled oats. 

Method: Melt honey, butter together, cool slightly and add well-beaten 
2gg, place all dry ingredients in basin, add liquid mixture and mix well 
:ogether. Place in greased tins (10-7in) lined with greased paper, and press 
»venly, cook in moderate oven for 20 to 25 minutes. 


DATE FROSTY FINGERS — MRS FORD 


Pastry: 3oz shortening, 4 cup sugar, 1 egg yolk, 1 tblspn. milk, 1 
tspn. grated lemon rind, 14 cups S.R. flour. 

Filling: 2 cup dates, 1 tblspn. brown sugar, 3 tblspns. lemon juice, 
2 to 4 tbispns. water to form a soft paste. 

Frosting: 1 egg white, 2 tblspns. sugar, $ cup coconut, almond 
essence if liked. Chop dates, place in saucepan with lemon juice. Brown 
sugar and water. Simmer until a smooth soft paste and leave to cool. 
Cream sugar shortening, lemon rind, add egg Yolk and milk with the flour. 

Roll out and cover a Swiss roll tin and cover with date mix. Then 
beat egg-white, sugar and coconut and cover date mixture base. Cook 
in moderate oven 20 to 30 minutes. 


DATE WALNUT PIECES — MRS M. BRAIDWOOD 


4lb butter, 1 egg, 1 cup brown sugar, 1 cup S.R. flour, 1 cup dates, 
1 cup walnuts. 

Caramel topping: 4 cup brown sugar, 2 tblspns. milk, 1 tblsnp 
butter, few drops vanilla essence. Simmer on stove for few mins. then 
beat till thick, spread on slab immediately. à 

Method. Cream butter and sugar, add well-beaten egg, flour, dates 
and walnuts. Spread into greased slab tin and cook in moderate oven. 
When cool ice with caramel topping and cut into slices. 


FAIRY CAKE 


ilb butter, 4 cup sugar, juice of orange, 1 cup S.R. flour, 2 eggs, 
1 cup coconut. , 

Method. Cream butter and sugar, add egg yolks, then juice and 
grated rind of orange, sift in flour, mix well. Put into well greased and 
floured cake tin. Beat whites with cup caster sugar, add coconut, mix, 
spread on top of cake mixture, bake 40 mins. in moderate oven.” 
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FIVE-MINUTE SANDWICH — MRS V. WILSON 


2oz margarine, 3 cup sugar, 1 cup S.R. flour, 2 eggs, 3 tblspns. milk. 
Put all ingredients in bowl and beat for 5 minutes. Divide mixture 
in sandwich tins and bake 25 mins. at 350 degrees 


ECONOMICAL PUDDING — M. C. BIRD 


1 cup flour, 4 cup sugar, 1 tspn. spice, a little nutmeg, 1 cup mixed 


fruit, 1 cup boiling milk, 1 tspn. baking powder, 1 tblspn. dripping. 

Method. Place flour, sugar, spice and fruit in a basin, in which it 
will be cooked, boil the milk and into half of it dissolve the dripping, 
and put the soda into the other half. Mix into other ingredients and 
steam for 2 hours. 


FRUIT SALAD ICE-CREAM — M. R. FRAGAR 


1 large tin Carnation milk, 1 cup sugar, 1 lemon, 1 orange, 1 
banana, 1 passionfruit. 

Pour undiluted Carnation milk into ice-cream tray and chill until 
ice crystals form. Transfer to chilled bowl and whip until it begins to 
thicken, add sugar, whip until dissolved, add juice of orange and lemon, 
continue beating until thick. Stir in mashed banana and passionfruit pulp. 

Freeze rapidly at low temperature then turn fridge back to normal. 


ECONOMY FRUIT CAKE — MRS BILSTON 


1 cup S.R. flour, 33 cups plain flour, 2lb mixed fruit, 1 cup nuts 
(optional), 1 tspn. cinnamon, 1 tspn. nutmeg, 1 tspn. ground cloves, i 
tspn. ginger, 4 tspn. salt, 4lb margarine, 14 cups sugar, 2 eggs, 3 cup 
golden syrup, 1 cup milk, 1 level tpsn. bicarbonate of soda. 

Cream margarine and sugar and then add the eggs. Alternatively, 
add dry ingredients and the golden syrup and milk in which bicarbonate 
of soda has been dissolved. Put in 9in or 10in cake tin. Bake at 300 
degrees for 34 hours. Makes a 6lb cake. 


GINGER SPONGE — MRS MULLIS 


4 cup brown sugar, + cup milk, 1 tblspn. butter, 1 egg, 1/8 cup 
treacle or golden syrup, 1 heaped cup flour, 1 dstspn. ginger or 1 tspn. 
ginger and 1 tspn. cinnamon. 

Beat sugar and butter to cream. Beat egg well, mix in the milk and 
treacle, add gradually to butter, etc. Stir in sifted flour, ginger, beat well. 
Pour into tins. Cook in moderate oven 15 minutes. 


ICE-CREAM — F. WILLIAMS 


Beat until thick 1 cold tin of ideal milk, 3 tblspns. sugar, add 
vanilla to taste. Put into trays and freeze. (for a change at times add 
1 tin Nestles cream also.) 

'This is a lovely and cheap recipe and does not need to be beaten 
twice as most recipes do. Put Ideal milk in refrigerator a while before 
beating as it is a good idea as milk beats up quicker. 


DAVE BEASLEY 
MEN AND BOYS’ WEAR 


Always stocks a good range of Shirts, Jumpers, School 
Uniforms and Cardigans. 


103 MAIN STREET, LITHGOW 


HARD GOLDEN SYRUP COOKIES — M. BILSTON 


80z flour, pinch ground cloves, 1 tspn. ground ginger, 4 tspn. 
bicarbonate of soda, pinch of salt, 4oz lard and margarine mixed, 4oz 
brown sugar, 1 egg, 2 large tblspns- golden syrup, molasses or treacle. 


Method: Mix all dry ingredients. Rub in fat, add sugar and mix 
in egg and molasses. Roll into balls size of walnuts, dip one side of 
each into sugar and place on a tray allowing room for the mixture 
to spread. Sprinkle tops with a little water to give an extra crinkly top, 
and bake in a moderate oven (375 degrees) for 10-12 minutes. This 
recipe makes about 2 dozen cookies. 


MAPLE WALNUT SPONGE (DESSERT) — MRS J. FINLAY 


2 dstspns. gelatine, 4 cup hot water, 2 cups brown sugar, pinch 
salt, i cup boiling water, 14 cups cold water, 2 egg-whites stiffly beaten, 
+ cup chopped walnuts. 

Method: Dissolve gelatine in hot water, boil sugar, salt and boiling 
water 10 minutes, add dissolved gelatine, stir in cold water. Allow to cool, 
When mixture begins to set, whip until spongy, (about + hour) lastly 
fold in whites and nuts. Place in refrigerator till ready to serve. 


JAM DROPS — MRS PAIX 


Cream together 80z butter or margarine, ł cup sugar, add 2 eggs, 
one at a time, then 1 dstspn. honey, beat well, sift together (twice) 
3 cups plain flour, 2 tspns. baking powder, 4oz arrowroot, pinch salt, 
add to butter mixture. 

Blend thoroughly, mould into small balls. Make a depression in 
each and fill with a little raspberry jam. Bake on ungreased oven tray 
12 to 15 minutes or until golden brown in colour. 


JELLY SLICE — G. HAMILTON 


Pastry: 2 tblspns. butter, 2 tblspns. castor sugar, 1 egg (yolk), cream 
well, then gradually fold in 5 tblspns. of self-raising flour, press into 
slab tin and bake for 20 minutes, then cool. 

Filling: 1 blackberry jelly. Add 1 cup sugar and 1 cup water. 
Bring to boil and thicken with 2 level tblspns. of cornflour. When cool, 
pour over pastry and allow to set. 

Cream: 1 tblspn. butter, 14 tblspns. icing sugar. 

Cream the above, then add 1 cup milk thickened with 1 tblspn. 
"baissd and cool. Beat together until smooth. Spread this over the 
jelly. 


PAVLOVA — F. WILLIAMS 


4 egg-whites, pinch of salt, 80z of castor sugar, 1 teaspn. vanilla, 1 
level dsrtspn. cornflour, 1 teaspn. vinegar. 

Method: Beat egg-whites till fairly stiff, gradually add sugar. Beat till 
sugar is all dissolved. Stir in vanilla, vinegar then cornflour. Grease foil 
with butter and place Pavlova on it and shape with knife. Leave room to 
spread, place in 250 degree oven for $ hour. 


ORANGE CAKE — F. WILLIAMS 


4lb butter or marg., + cup sugar, rind of 1 orange. Cream all together, 
then add 2 eggs one at a time, then add 2 cups of S.R. flour alternately 
with 2 cup milk. Lastly, add + cup orange juice. 

Cook 25-35 minutes in moderate oven. 
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LEMON SLICE — MRS MULLIS 


Mix together ilb margarine, + cup sugar, 14 cups flour (no water) 
or milk needed). Spread into tin and press down firmly. Cook in moderate 
oven about 15 minutes. 

Topping: Mix together 1 tin condensed milk, juice of 2 lemons, 
($ cup) yolk of 2 eggs, and spread over cooled biscuit. 

Meringue: 2 egg-whites and 2 level tblspns. sugar. 

Beat egg-whites stiffly, gradually add sugar, beat well, pile on top 
of lemon topping and cook in moderate oven until golden brown. 

Decorate with chopped nuts. 


NO BAKE HARD CAKE — F. WILLIAMS 


lb butter, 1 tbspn. cocoa, 1 cup sugar. Melt above slowly, add 1 
well beaten egg. Stir till thickened. Add 1 cup mixed fruit and 4 cup 
chopped nuts—or 12 cups fruit and vanilla. 

Mix in enough broken biscuits to make thick. Set in cake tin lined 
with greaseproof or foil. Put in refrigerator to set. 


MARSHMALLOW SLICE — MRS GIBBONS 


1 cup self-raising flour, 3 cup brown sugar, 3 crushed weet-bix, 
41b melted butter, 1 cup coconut. 

Method: Melt butter and pour over dry ingredients mix well and 
press into lamington tin, cook in moderately hot oven until brown, let cool. 


MARSHMALLOW: 2 cups sugar damp with 4 cup cold water. Melt 
1 tblspn. gelatine in 4 cup boiling water, add 4 tspn. lemon essence 
to sugar then gelatine. 

Beat well with rotary beater or mixer until stiff and pour over 
biscuit, add coconut or nuts, let cool and cut into squares. 


MY FAVOURITE GINGERBREAD — F. FORD 


80z self-raising flour, 3oz brown sugar, legg, 3oz lard, 20z crystallised 
sugar. ,! level tspn. Bi-carb. soda, pinch salt, 6oz golden syrup, 20z dates, 
+ tspn. cinnamon, 1 level tspn. ground ginger, 2 cup milk 

Method: Sieve all dry ingredients into a basin except sugar, add 
chopped ginger and dates, mix together. Grease and line with greaseproof 
paper a medium sized square tin, put lard into a saucepan, allow to heat 
slowly do not allow to get hot, add syrup, beat egg and sugar together 
well, then stir in dry ingredients, add the warm syrup and lard, mix 
together. Then add milk and mix all well together. Pour into tin and bake 
in slow oven for $ hour, until gingerbread firm. 


MOCHA FRUIT CAKE — MRS WARREN 


ilb butter, 1 cup sugar, 3 eggs, $ cup strong black coffee (14 tspn. 
instant coffee dissolved in 4 cup hot water) with + cup cocoa dissolved 
in it, 13 cups self-raising flour, 13 cups mixed fruit (cherries, nuts etc.). 

Beat butter and sugar till creamy, add eggs, then flour and fruit 
together, then mix in coffee. Cook in moderate oven 14 hours. When cool 
ice with chocolate icing. 


LAZY MAN'S CAKE — A. BENTLEY 


1 cup self-raising flour, 2 eggs (keep whites separate) 3 cup of 
sugar, 2 tblspns. butter, 5 tblspns. milk. 

Method: Cream butter and sugar, add yolks of eggs and milk and 
mix well. Add flour, put in ring tin. 

Topping: Beat egg-whites stiffly, add 4 cup sugar, and beat in, add 
4 cup coconut and 4 tspn. vanilla. Put evenly on top of cake, and 
bake in a moderate oven for 35 minutes. 
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NO COOK CARNATION MILK CAKE — F. WILLIAMS 


Chill 1 can carnation milk overnight. Whip in large bowl then add 
ł cup sugar. Beat till double in size. 

HAVE COOLED AND READY: 1 cup boiling water poured over 
7 tspns. gelatine and dissolved. 

Add to milk mixture and continue beating until a sponge consistency. 
Grease two 8in. sponge tins or 1 slab tin. Line bottom of tin with 
greased greaseproof paper. Sprinkle with coconut. Pour mixture in tins. 
Leave in refrigerator 2 to 3 hours. Turn out of tins. Spread with whipped 
cream and passion-fruit. Return to refrigerator for a short while. 


LIME WHIP — MRS EATHER 


1 pkt lime jelly, 4 cup sherry, 1 tin carnation milk, 4 tIbspns. sugar, 
1 cup chopped nuts. 

Dissolve jelly in 14 cups boiling water. When cool add sherry and 
allow to become cold but not set. Beat milk until consistency of cream. 
Add sugar gradually then jelly mixture gradually. Chill until set. 


ORANGE FRUIT CAKE —F. FORD 


£5 cups S.R. flour, 1 cup sugar, 60z margarine, 1lb mixed fruit, 4oz 
en 2 eggs, grated rind and juice of 2 oranges. 1 level teaspn. bi-carb. 
soda. 

Method. Grate rind of oranges, then cut in half and squeeze juice 
out, put in cup and fill cup up with water, put into a saucepan mixed 
fruit, sugar, margarine and orange juice, bring to boil and let cool. When 
cool add bi-carb, to this mixture. Beat up eggs, cut up dates, add flour 
to eggs, then cooled fruit mixture, orange rind and dates, mix well together, 
put in large greased and floured round or square cake tin, bake in slow 
oven 1 hour or until centre cake is firm to touch. This cake is better kept 
a day or two before eating. 


PEANUT FINGER BISCUITS — G. DUDLEY 


ilb butter, 2oz sugar, ilb flour, 1 small teaspn- baking powder, * egg, 
Alb icing sugar, 1oz peanuts. 

Beat butter and sugar to cream, add the yolk of the egg and best well, 
sift in flour and baking powder. Mix all well together until crumbly. Add 
one or more tblspns. of boiling water and blend the mixture into a stiff 
dough. Beat icing sugar and white of egg together. Chop the nuts up finely, 
roll out paste about a quarter of an inch thick. Cut into a square. Spread 
over the icing sugar, and sprinkle with nuts. Cut into finger lengths one 
inch by three inches. Bake on greased tray, in moderate oven, about 15 
minutes. 


PEANUT TOFFEE — MRS GIBBONS 


2 cups sugar, 4 cup water, pinch cream of tartar. Boil without stirring 
until light brown, then add 1 dsrtspn. butter. Mix well, pour over a packet 
of salted peanuts. 

Let set and crack into pieces. 


PEANUTS AND BANANA CAKE — MRS KNOX 


$ cup mashed bananas, 4 cup butter or margarine, + cup chopped 
peanuts, + cup milk, 1 cup S.R. flour, 1 cup plain flour, 1 level tspn. 
carbonate of soda, pinch salt. 

Sift the flours and carb. soda well together. Cream butter and sugar, 
beat in eggs one at a time beating well after each. Stir in bananas, milk 
and peanuts. Fold in flours. 

Put into well-greased and floured loaf tin. Cook one hour in moderate 
oven. Leave in tin about 5 mins. before turning into a cake cooler. 
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PLAIN BISCUITS FOR CHILDREN — M. BILSTON 


3 cups S.R. flour, 2 eggs, ilb margarine, 4 cup sugar and a little milk. 

Method: Rub margarine into the flour. Beat the eggs and sugar to- 
gether and then add to the flour and margarine. Use a little milk to make 
a dry dough. Roll out till fairly thin. Cut into different shapes. Bake for 
about 10 minutes in oven at 375 degrees F. When cool ice in different 
designs, e.g. Round biscuits into faces, oblong ones into traffic lights or 
dominoes. 


PUMPKIN FRUIT CAKE — F. WILLIAMS 


ilb margarine, 2 eggs, 1 cup brown sugar, 1 pkt. mixed fruit, 2 cups 
S.R. Flour, 1 tblspn. Golden syrup, 1 cup cooked mashed pumpkin, pinch 
of salt, 4 cup milk. Vanilla to taste. 2 tspns. cinnamon. 

METHOD. Beat butter and sugar to a cream, add eggs one at a 
time and beat again, then add cooled pumpkin, cinnamon, fruit and lastly 
flour — stir in well. 

Cook in moderate oven for 2 hours. 


RICE BUBBLE DATE FINGERS — MRS EATHER 


4oz chopped dates, 4oz butter, 4 cup sugar, 3 cups Rice bubbles, 
coconut. 

Melt butter, sugar, dates and bring to boil stirring all the time. Remove 
from heat and pour over rice bubbles, mixing thoroughly. Spread in 
shallow tins and press firmly. Sprinkle with coconut and allow to cool. 
Cut into finger lengths. 


RUM BALLS — F. WILLIAMS 


4 pkt. mixed fruit, 3 cup Icing sugar, 2 small tblspns. cocoa, 1 tblspn. 
rum, 3 ozs of copha. 

METHOD. Melt copha, pour into mixture. Stire well. Roll into balls 
and then roll in coconut. 


RUSSIAN CARAMELS — F. WILLIAMS 


4oz butter, 80z Brown Sugar, 1 tin condensed milk, 2 tablespoons 
Golden Syrup. 

METHOD. Place all ingredients into a saucepan and stir over hotplate 
or gas until the mixture becomes dark brown and leaves the sides of the 
saucepan. Pour into a buttered tin dish to set. When almost cold cut into 
squares. 


SIMPLE TOFFEE — F. WILLIAMS 

llb sugar, + measuring cup water, + level tspn. cream of tartar, 
1 tspn. vinegar. 

METHOD. Place all ingredients in saucepan. Stir over re till the sugar 
is dissolved and the mixture boils. Do not stir once the mixture boils. 
Boil till the syrup becomes honey coloured then remove from fire im- 
mediately. Pour into Patty Pans and decorate with nuts (peanuts), coconut 
or non-pariels when the toffee is cool. 


STUFFED BAKED APPLES — M. BILSTON 
4 cooking apples, 1 cup water, sultanas or raisins, sugar and cinnamon. 
Method: Remove centres of apples with corer and make shallow 
cut round middle of each. 


Fill each hole with sultanas or raisins. Place in heatproof dish 
and sprinkle the top of each apple with a little sugar and cinnamon. 
Pour water round apples. Bake in moderate oven (350-375 degrees F) 
for 45 minutes or till fruit is tender. 
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STRAWBERRY MARSHMALLOW DAINTIES 
— MRS LEECE 


Pieces of sponge cake, 2 egg-whites, 1 cup sugar, + cup strawberry 
topping, 1 rounded tblspn. gelatine, 1 cup hot water. 

Method: Cut sponge cake in 1-inch squares, grease patty cake tins. 
Beat egg-whites until stiff, add sugar and topping and beat again. Lastly, 
add gelatine dissolved in hot water. 

Place a spoonful of marshmallow in cake tin, then add a square 
of cake and then another spoonful of marshmallow on the top. When 
set, roll in coconut and decorate with cream and a strawberry or walnut. 


STEAMED GOLDEN PUDDING — MRS EATHER 


Place 2 tbispns. butter (or substitute) and 2 tblspns. golden syrup 
in basin and warm until dissolved. Then add 1 cup milk into which 
i tspn. bicarbonate of soda has been added. Then add 1% cups self- 
raising flour and pinch salt. 

Mix well. Place into a greased basin and steam for 14 hours. 


SWISS TARTS — MRS BILSTON 


2oz icing sugar mixture, 80z table margarine, 80z sifted plain flour, 
1 tspn. vanilla essence. 

Method: Cream margarine and sugar until light and fluffy, add 
vanilla essence, then flour, gradually mixing well all the time, using 
a large forcing bag, force mixture in centre, then pipe round sides 
leaving a shallow hole in centre. Bake 30 minutes in moderate oven. 
When cool, dust with icing sugar, fill centre with jam and lemon cheese. 


Stand paper cases in patty tins to bake. 


TEA CAKE — MRS HAMILTON 


2 cups self-raising flour, 1 cup sugar, 2 eggs, 3 cup milk, ilb 
butter, vanilla, pinch of salt. 

Topping: 1 tblspn. coconut, 1 tblspn. sugar, 1 tblspn. cinnamon. 

Put flour, sugar and salt in basin, break eggs in, gradually add 
milk and vanilla. Beat well, then add melted butter and beat well. 
Put in two 7-inch cake pans and cover with topping. Cook 20-25 minutes. 


VIENNA PEACHES AND RICE BAKE — MRS KNOX 


3 cups boiled, salted, drained rice, 2 eggs, beaten, 1 level dstspn. 
cinnamon, 1 pint milk, 1 160z can peach slices, drained, 4 cup sugar. 

Combine eggs, sugar, milk, rice and cinnamon. Pour into a deep, 
greased ovenware dish. 

Arrange sliced peaches over rice mixture and make a topping of 

4oz plain flour, 20z castor sugar, 30z butter or margarine, and 
1 tspn. cinnamon. 

Rub together till mixture resembles crumbs. Cover peach, rice mixture 
with this and bake in moderate oven } to 1 hour till custard is set 
and topping browned. 

A good winter’s sweet. 


WHITE CHRISTMAS — F. WILLIAMS 


4 copha, 4 cup of Bonlac or Sunshine milk, 1 cup icing sugar, 
1 cup coconut, 1 cup Rice Bubbles, 1 cup mixed fruit. 

Method: Mix all dry ingredients together in a bowl. Melt copha 
and pour over mixture, stir well. Put in flat tin and place in refrigerator 
until set. Cut in squares or fingers. 


Page 27 


MAX GOWERS 


Men's Wear Specialist 
88 MAIN STREET, LITHGOW 


LOOK WELL-GROOMED : 
See our range of High Quality Suits to fit 
any figure. 


COURTEOUS ATTENTION 


RADIO ELECTRIX 


104 MAIN STREET, LITHGOW 
See them today for your best buy 
in Refrigerators 


FRIGIDAIRE 


Regd. Trade 


DODMANS Newsagency 


SOUTH BOWENFELS 


Delivery Service for all newspapers and periodicals 


All types of fiction 


GREETING CARDS A SPECIALITY 


